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WHAUS_CLAIMED_^S : 

\ A process f orthe_production of a 

* ™\ rpreal or mixture of cereais 
qlucan from st cereai ui 

n ml in the process essentially lacks 
cereal employed m cne y 

glucanase activity. 

o process of claim 1 for the 

* ,- n'nf a cereal beer having a high content of 
products of a cer^a ^ 

soluble 6-glucan froto a cereal 
comprising the followWj steps: 

form\ng an aqueous cereal slur y 
, in* to \o% by weight of at least one wet 

aCtiVitY '" h . n A he slurry at a temperature 

b mashing Xne siuny 

above 50 C m * JL ly i t least one protein 
degrading enzyme and^ optionai-LY^ 

degrading enzyme; ^ \ temperatur e below 50«C; 

d. removing mumble material to form a 

WOrt '' e boiling the wort with hops at 

condltio ns'su«icient to destroy^!! enzymatic actrvrty, 
ther eby .ormmg a boiled ; ort; ^ _ ^ _ 

temperature or iower;^ ^ ^ , ^ ^ ? and 

fermenting the mixWe to produce a 
C ereal beer having a high content of W 
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«f Maim 2, including the 
The process of claim 
3 - -^.u = cereal wort 

ste p of confining boiled malt wort wrth saxd 

prior to boiling. 

f ^i^m 2 wherein the 
4 The process of claim ^, 

cerea! 1. oats or bariey or a m i*t U re thereof. 

f ni^m 9 wherein the 
v Tb«-"PTnc«ss of claim £ , 

\ ' J ■«! Llected from oats, barley and 

' V -=11 v^ll iS-glucanase activity. 
destroy ^essen^iall y^al- 1 9 

f riaim 2 including the 
6 '\ The P roceSS ° f cl 3iB^-i 

V- , fh P C ereaL'"sufficiently^to 
st e P of heat "^iT^^^^^ herein, 
inactivate essentially all a 

7 . The process of claim 2 wherein the 

.ashing tem^rature is from 54 to 65°C. 

8 x The process of claim 2, wherein the 
*-ti\ are controlled such that more than 50. 
process condition^ ai rere al is preserved 

of soluble 6 -gluca\ contained m the cerea 

in the final product 

\ rlaim 2, —wherein the 

9 The ptocess of claims 



rrjrr, ^a- - 

WO rt or beer containing more 
£-glucan. 




than 0.2% by weight o 



containing more 
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The cereal wort or beer of claim 10, 
0.3% of soluble S-glucan. 
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12. The cereal wort or beer of claim 10, 

containing\more than 0.5% of soluble S-glucan. 

13 \ The cereal wort or beer of claim 10 

wherein said\ereal is at least one member selected from 
the group consYsting of wet milled rolled oats, wet 
milled rolled b\rley, wet milled crushed barley, 
incompletely gerVinated oats, incompletely germinated 
barley, heat treaVed oats flour, heat treated barley 
flour, said incompletely germinated oats and incompletely 
germinated barley o\a heat treated member of said group. 

14. TheVereal wort or beer of claim 10, 

■j -v-,= = i -; o Vai-d barley or a mixture thereof, 
wherein said cereal is toats, oaxiey 



15 \ A cereal beer, product comprising the 
combination 'of\hV^o7t-of "claim 14 and another wort in 
which the wort o\claim 14 is more than 30% by volume. 

16 Thev cereal beer of claim 15, 
containing more than o\% by weight of soluble E-glucan. 



17 The cerefel beer of claim 15, 

containing more than 0 . 3%__b\ weight of soluble S-glucan. 

18. A cereal wor\^)beer containing more 
than 0.2% by weight- of .soluble s\,iucan from incompletely 
germinated oats material. 

19. The cereal beer of\laim 18 made 
exclusively' from barley, malt and hops\and containing 
more than 0.2% by weight of soluble 6-glu^an. 
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having amylolyti 
glucanase activity 



A partially germinated cereal grain 
ivity while essentially lacking S- 



cereal is barley or 



r-^^The grain of claim^21 in which the 
^ a mixture thereof. 
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